2019 — ) 32a]) —(35)daal) —ae )3l ashell (e Gasls dlaa

Enterobacteriaceae aluadl daglil) L8 dgag Ao
4 gead) Adlaall iy Jlgil) Ganad A5 glal)

sl ¢l Touin sl s
®EE g, .“ o)

gadlall

Dty Aaakad) e )5S g1 lly AgSll ALY aadind Apenda clatie il
S35 Lan gkl (ga Aanls Ao gana (gs5 O (S Ll (Al Lealss) A4k
Uy s die (75) pan 5 -leahatinl ol it aend CVla Gipaa )
shas Ay ()5aS ¢ lg cagad Jili cpinll) Appsadl 3lsnd) (e Aslil) Ciliiaal
Al oSy L ghad adha s ela)  Clag (Al
oe @il & G e sl g 151 sty Enterobacteriaceae dluadl
Go Aegena sha) W Lo Qlel SSA Ay alasiul sl Sl degens
& s lpmilad Ll cliell (e Ayl YL Jle Lba sl il aaY)

AP 20E alii aladinly lgiiss aaas
Al Al ddialsally 43)lae (sl Dl (g )Saall (ginall FI (e Laa ]
(oSl sl oo Cum e Aillie i uad 35 (2007) 2179 o,

(e Arals — 40V ale a8 el M)
(Baed dadla — LY oo ud (b uige T
(Bied Aadla — LY o e aud (B puige ™



Cindl ayy = o L — i o e .... Enterobacteriaceae iluadl ix il 1,sSs 3sa s il

Al ddalsall Aglae Jlsilly apu) Jililly aiedl) e ppen cilS g
S (e g )l At 3083 3 a8y £ fA0A 100 ce slaxdl) 33 Al Cum digysadl
caly Gua dala) daall e Ll @3 Enterobacteriaceae  Aluadl dabill
SV culs s %69.15 s Klebsiella pneumoniae g sill aalsil 4 siall Lol
Kluyvera gsill o35 chugyndl 4ol cilindly Jisll cilie Gaa |yl
Klebsiells sppdal (e 12.1% w5 %16.25 cualy aalss 4o intermedia
<l aalgd 4y Enterobacter farme/s Enterobacter aerogenes (lesills
%1.25

Liaslous Sua ¢ API20E el sdsalidall cilalsl)

10



2019 — ) 32a]) —(35)daal) —ae )3l ashell (e Gasls dlaa

Study of the presence of bacteria belonging to the
contaminated Enterobacteriaceae family for some
Syrian spices

Abou younes A. E.* Saleem, Sh.*
Albahsh. R.*™

Abstract

Seasoning are natural products used to add flavor and color to many kinds of
foods. Due to their traditional way of production, they could harbor wide range
of contaminants, leading to different kinds of intoxications.

In this study, we collected 75 samples of Seasoning from the Syrian markets
(mint, black pepper, cumin, spices and red pepper) to evaluate the bacterial
content of the coliform group and identify the dominant species. The coliform
group was detected using the agar medium, a series of biochemical tests were
carried out on isolated strains of samples to study their properties and then
identify them using APl 20E, The results of the Coliform content of the cumin
samples compared to the Syrian standard 2179(2007) showed that five samples
were above the recommended limits., while all samples of mint, black pepper
and spices were in accordance with the Syrian standard as long as the bacterial
counts were equal or below 6 log CFU/g. Five types of bacteria have been
identified that have an impact on public health. The percentage of occurrences
of isolated bacteria was The highest for Klebsiella pneumoniae with 69.15%,
16.25% for Kluyvera intermedia, 12.1% for Klebsiells spp, 1.25% for both
Enterobacter aerogenes, Enterobacter farmei.

Keywords: Microbiology, spices, API 20E.

* Associat. Prof., Food Science Department - University of Damascus.
** Eng. Food Science Department - University of Damascus.
*** Eng. Food Science Department - University of Damascus.
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